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Chicken Soup Sandwiches 
Chef Boy-R-Dave
Average Cost of Meal: $12-17
Prep Time: 10
Cook Time:  50
Serving Size: 10+

Ingredients: 
1 lb. Boneless 
    Skinless Chicken Breast
1 Onion
2 Celery Stalks
2 Carrots 

Instructions:
Boil the chicken in salted water. For additional fl avor • 
add a celery stalk, carrot, onion, and the juice of one 
lemon to the water. While the chicken is boiling cut up 
in a small dice the onion, celery, carrot. Saute the veg-
etables so that they lose their crunch.
Once the chicken is boiled, strain out all the water and • 
allow it to cool. When the chicken is cooled shred it. 
Combine the chicken and softened vegetables in a • 
large bowl with 2 eggs and 1/2 a cup at a time of bread 
crumbs. Mix to combine. 
Add bread crumbs as necessary until the • 
mixture can be formed into balls and fl attened out into 
cakes.
In a medium sized pan, over medium heat with olive oil, • 
cook the cakes for 2 or 3 minutes on either side.

ARTS  LIFE

Does the idea of working for a living depress you? Would you rather 
play video games and update your Facebook profi le than suffer through a 
lifetime of stable employment? Does paying your rent seem like just too 
much of a hassle? Then you need to listen to the latest offering by comedian 
and world-renowned super-guru Jeff Havens, How to Get Fired. 

Filled with the satire Jeff Havens has made famous in both his stand-up 
performances and his corporate presentations around the country, How 
to Get Fired! is a hilarious discussion of exactly what not to do in the 
workplace, a fast-paced, multimedia barrage that is both entertaining 
and relevant, especially in today’s economy. By the end of the How to 
Get Fired! show, you will be encouraged to do every one of the ten most 
popular actions that lead to fi ring, such as:

Lying on your resume! • 
Outsourcing Blame! • 
Treating your job exactly the same way you treat college! • 
Engaging in baseless gossip! • 
And six more!• 

Jeff Havens will perform “How to Get Fired” in Dunham Auditorium 
on April 12 at 7:30 p.m. 

Comedian Jeff Havens to 
perform ‘How to Get Fired’

By Carole Anne Martinez
Contributor

BC hosted its twice annual iron pour outside of Sims Art Building, 
Saturday, April 2. The preparation for this event was immense and required 
many volunteers in order to complete it.

This was the twelfth Iron Pour Professor Kyle Lusk has been involved 
in and he says, “Preparation is the hardest part, because in order to pour 
1,000 pounds of iron it requires over 40 hours of preparation.” That is why 
having students present is a necessity. 

Present was Andrew Davis, who is an Alumni, as well as Professor 
Lusk. Five volunteer students were also needed for the Iron Pour to be 
successful: Dylan Wood, Mark Connelley, Jacob Liske, Dean Mobley, 
and Wilson Clark. 

The Iron consisted of crushed up radiators and was heated in the Cupola 
at approximately 1300 degrees. Once the Cupola is ready the students add 
7-pound charges of coke, which are big chunks of charcoal, and 40-pound 
charges of iron into the Cupola. It then melts to the bottom and there is 
tap that opens to release the liquid iron.

Off on the side there is a ladle that is also prepared before hand to be 
equally as hot as the Cupola. After the iron is liquefi ed two people carry 
the ladle (which is 40-50 pounds) under the tap and proceed to fi ll it up. 

Before this process begins, however, there must be a thick layer of sand 
under the boxes of molds so that the liquid iron doesn’t stick to the ground. 
The molds are made by art students and were required the day before the 
Iron Pour commenced. 

In order to make a mold you must fi rst make a box out of wood and put 
fi ne-grade blasting sand (which also has two special chemicals: catalyst 
and binder). You then push the sand down and place what you want to cast 
in the box and continue fi lling it completely with sand, leaving a funnel 
hole to pour the hot iron into it. 

This mixture hardens and is ready for the liquid iron.  Once the iron is 
poured into each mold you must let it cool and then break open the box, 
revealing a personal iron mold, which then must be ground and cleaned 
up. 

Although this is an extremely tedious process, it takes a lot of 
commitment and patience and is a true work of art. Liske, a Sculpture 
Major, participated for his sixth time this year and he says for students to 
just make a mold and, “create what their mind conceives.”

BC hosts twice-
annual iron pour

1 Red Pepper
1 Lemon
2 Eggs
1 Package of Bread Crumbs
1/2 cup of Mayo


